
2022 Miros de Ribera Roble
D.O. RIBERA DEL DUERO

100% Tempranillo grapes (aka Tinto Fino), from a selection of vineyards 
located in the DO Ribera del Duero.

2022 Vintage: 
• Mild winter, occasional rains between winter and spring. In summer usual temperatures, but with small 

storms. 
• A very hot August, providing an excellent maturation.

Vineyards: 
• Valleys and slope areas with good drainage. 
• Clay soils with limestone striations in the hillside areas, and with stony soils in the lower valley areas. 
• Ideal combination for growing quality vines.

Vinifi cation: 
• Manual harvest, with a cold maceration for 48 hours, in an inert atmosphere to extract the fruity aromatic 

compounds from the grape skin. 
• Alcoholic fermentation for 7 days at a controlled temperature of 24ºC-26ºC, in truncated cone shaped 

tanks with a capacity of 17,000 L. 
• Malolactic fermentation in tank.

Aging: 

• Aged in French oak barrels for at least 6 months. 

Technical:  ALC: 14,5 % vol, pH: 3,79, T/A: 5,63 g/L

Tasting Notes: Deep red cherry color with violet rim. Fresh nose, with wild berries and dark fruits aromas. The oak 
is very well integrated into the wine, providing well layered high toast co� ee notes that show a soft aging in oak 
barrels. On the palate it tastes rounded, powerful and elegant. 

JAMES SUCKLING

89 POINTS 
Rich nose of baked herbs, violet 

extract, ripe mulberries and baked 
black cherries and blueberries. 

Chewy, compact and quite tannic, 
with lots of jagged tannins lingering 
in a fruity fi nish full of peppercorns 
and baked black fruit. Drying at the 

end. Try from 2026.

Bodegas Peñafi el
At Bodegas Peñafi el we work from the heart, and keeping a watchful eye on what 

really matters, o� er you the fi nest delight in the shape of a glass of wine.

BODEGAS DE VANGUARDIA
A STATE OF ART WINERY

After a conscientious selection of our vineyards, the wines of Miros de Ribera are 
made in our winery with a refi ned care through the entire process. 

Our winery is equipped with the most modern technologies, and we make our most 
remarkable wines respecting the traditional methods. We use a selection of new 
French oak barrels for ageing our wines. We always provide the appropriate time in 
the barrel and its bottle rest, for o� ering a range of balanced, elegant and refi ned wines.


